This study was conducted to investigate the physicochemical properties of mung bean starch and the quality characteristics of mung bean starch gels supplemented with gelatin and isolated soy protein (0, 2, 5%) during storage at 5 o C for 0, 24, 48, and 72 hours. The swelling power of mung bean starch supplemented with gelatin did not significantly change, whereas those supplemented with isolated soy protein (ISP) significantly increased. The solubility of mung bean starch supplemented with gelatin and ISP, however, significantly increased with increasing concentration. In addition, the soluble amylose and soluble carbohydrate of mung bean starch supplemented with gelatin and ISP significantly decreased with increasing concentration. In terms of pasting properties measured by the Rapid Visco Analyzer (RVA), the pasting temperature of mung bean starch supplemented with gelatin and ISP was not significantly different, whereas peak viscosity, minimum viscosity, final viscosity, breakdown, and consistency decreased. DSC thermograms showed that the onset temperature of mung bean starch supplemented with gelatin and ISP did not significantly change, whereas the enthalpy increased with the addition of 5% ISP. The lightness (L) and redness (a) of mung bean starch gels supplemented with gelatin, ISP, and without additives increased during cold storage, whereas the yellowness (b) decreased. The addition of gelatin and ISP suppressed changes in L, a and b of mung bean starch gel during cold storage. Synereses of mung bean starch gel supplemented with gelatin and ISP was lower than that without additives, with the addition of gelatin suppressing synereses more than ISP. The addition of gelatin and ISP also suppressed increases in hardness, chewiness, and gumminess of mung bean starch gels during cold storage. In the sensory evaluation, the addition of gelatin and ISP suppressed increases in hardness and brittleness of mung bean starch gels during cold storage. The addition of 2%, 5% gelatin and 2% ISP also suppressed a decrease in the overall acceptability of mung bean starch gels during 24-48 hr cold storage. Thus, the addition of 2-5% gelatin and 2% ISP to mung bean starch is appropriate for suppressing the quality deterioration of 24-48 hr coldstored mung bean starch gels.
II. 재료 및 방법 
젤라틴, 분리대두단백 첨가가 저온저장 녹두전분겔의 겔특 성에 미치는 영향

1) 전분겔의 제조 색도, 이수율 및 텍스쳐 측정에 사용한 전분겔은 다음과
666 韓韓韓韓韓韓韓韓韓韓 Vol. 28, No. 6 (2013) 같이 제조하였다 (Choi & Oh 2011 
2) 전분겔의 색도 겔의 표면 색도는 색차계(Tokyo Denshoku Digital Color
Meter TC-3600, Japan)를 이용하여 L, a, b 값을 측정하였다. Nagasaka & Taneya(1996) Means of 3 replicates.
3) 전분겔의 이수율
a-c
Means in the same row with different letters are significantly different (p<0.05). **, ***Significant at p<0.01 and p<0.001, respectively. Means of 3 replicates
Means in the same row with different letters are significantly different (p<0.05). *, ***Significant at p<0.05 and p<0.001, respectively. Means of 5 replicates.
Means in the same column with different letters are significantly different (p<0.05).
A-D
Means in the same row with different letter are significantly different (p<0.05). **, ***Significant at p<0.01 and p<0.001, respectively. Means of 5 replicates.
a-d
A-D
Means in the same row with different letter are significantly different (p<0.05). **, ***Significant at p<0.01 and p<0.001, respectively. Means of 12 panels. As the value increases 1 to 7, the intensity of sensory characteristics increases.
a-c
A-C
Means in the same row with different letter are significantly different (p<0.05). *, **, ***Significant at p<0.05, p<0.01 and p<0.001, respectively. 672 韓韓韓韓韓韓韓韓韓韓 Vol. 28, No. 6 (2013) 
